
STOP 



Early Journal Content on JSTOR, Free to Anyone in the World 

This article is one of nearly 500,000 scholarly works digitized and made freely available to everyone in 
the world by JSTOR. 

Known as the Early Journal Content, this set of works include research articles, news, letters, and other 
writings published in more than 200 of the oldest leading academic journals. The works date from the 
mid-seventeenth to the early twentieth centuries. 

We encourage people to read and share the Early Journal Content openly and to tell others that this 
resource exists. People may post this content online or redistribute in any way for non-commercial 
purposes. 

Read more about Early Journal Content at http://about.jstor.org/participate-jstor/individuals/early- 
journal-content . 



JSTOR is a digital library of academic journals, books, and primary source objects. JSTOR helps people 
discover, use, and build upon a wide range of content through a powerful research and teaching 
platform, and preserves this content for future generations. JSTOR is part of ITHAKA, a not-for-profit 
organization that also includes Ithaka S+R and Portico. For more information about JSTOR, please 
contact support@jstor.org. 



January 8, 1015 140 

Also, that section 43 of the by-laws of the board of health, section 832 of the city 
code, be condemned by striking out all of section 43 except such as reads as follows: 

"It shall be the duty of the inspector of foods to inspect all fresh meats brought 
into the city which are to be sold or offered for sale for food, and to condemn the same 
if in his opinion it is unfit for food." 

Also, that section 44 of the by-laws of the board of health, and section 833 of the city 
code be amended so as to read as follows: 

"Such condemned meat shall be sent at once to the crematory and burned. If 
the carcass of an animal, on post mortem examination, be found diseased or otherwise 
unfit for food, such carcass shall be marked with a yellow condemnation tag and 
saturated with coal oil by the food inspector, and the said carcass, together with all 
the parts thereof, shall be sent at once to the crematory and burned. AVhere only a 
portion of the carcass is condemned, only that part condemned shall be so destroyed.". 

Meat and Meat Products and Poultry — Care and Sale. (Reg. Bd. of H., 

Feb. 11, 1914.) 

Rule 1. All inclosed or indoor shops in which meats or meat products are stored 
and exposed for sale shall be kept scrupulously clean. During the summer months 
all doors and windows opening into such shops shall be effectively protected against 
the entrance of flies by the use of fly screens. 

Rule 2. No meats of any description shall be permitted to hang or stand in the 
open air exposed to insects or street dust or other contaminating influences, but must 
be under glass or fly netting, and in summer properly iced to prevent spoiling. Meats 
exposed in the open markets shall be so covered with netting as to be effectively 
protected from flies. 

Rule 3. Blocks or stands upon which meats are cut or chopped shall be kept 
scrupulously clean by frequent washing and by scraping as often as in the judgment 
of the inspector seems necessary. 

Rule 4. Scales, knives, and instruments of every description shall be cleaned at 
the close of each day's business. 

Rule 5. Ice boxes, racks, and hooks shall be kept thoroughly clean by scrubbing 
and scraping, and ice boxes shall be scoured throughout once each week, and as 
much oftener as may be necessary. 

Rule 6. Floors must be thoroughly scraped and scrubbed twice a week; all used 
sawdust must be removed and fresh sawdust sprinkled or laid (where used) at least 
twice a week. 

Rule 7. Meat cutters and other attendants who handle meats shall be cleanly 
dressed and they shall be free from contagious and infectious diseases. Their hands 
and outer garments shall be kept clean. 

Rule 8. No refuse, scraps, bones, rancid fat, or decaying flesh shall be kept in the 
ice box with fresh meats, nor shall an ice box used for the keeping of meatsbe employed 
for any other purpose. 

Rule 9. The custom of wrapping meats in old newspapers or in wrapping paper 
that is soiled or that has been used for any other purpose is expressly prohibited. 
Every piece of meat sold shall be wrapped in fresh, clean wrapping paper that has 
not been used for any other purpose. 

Rule 10. Live poultry shall not be kept in the same room or compartment in which 
meats are prepared, stored, or exposed for sale. Nor shall live poultry be kept for 
any room adjoining such room if the conditions are such that the room used for storage 
of live poultry ventilated into the next shop so that the odors from the fowls and 
their cages may contaminate the meats. 



